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much band music its notes are unmistakable.
One of the stops of the pipe organ is called
piccolo.
PICK'EREL, the name applied to a num-
ber of species of the smaller fish belonging
to the pike family. They have large mouths
and long, slender bodies. The species best
known in North America are the "banded pick-
erel, occurring in the eastern part of the
United States from Massachusetts to Florida;
the little pickerel, found in the Mississippi
Valley, and the Eastern pickerel, found in
lakes and streams in the Eastern and North
Central states. This pickerel may attain a
length of three feet. It is a stubborn fighter
when caught with a hook, and furnishes good
>port for anglers. The flesh is firm and of
good flavor.
PICK'ETT, george edward (1825-1875),
an American soldier, born in Richmond, Va.
He graduated at West Point and served with
distinction in the Mexican War, also on the
Western frontier, but at the opening of the
Civil War he resigned from the army and be-
came a major in the Confederate service. He
rendered distinguished service in the Penin-
sula campaign, was promoted to the rank of
major-general, fought at Fredericksburg and
led the famous charge at Cemetery Ridge in
the Battle of Gettysburg. During the re-
mainder of the war he held numerous im-
portant commands, and at its close he en-
gaged in business in Richmond.
PICKLES, pick'l'z, vegetables and certain
fruits steeped in strong brine and preserved
in vinegar, served as a condiment or delicacy
to whet the appetite and to add spiciness to
food, especially to meat and fish courses.
Owing to the corroding effects of brine and
vinegar, the use of metallic vessels should be
avoided in the making of pickles. Vegetable
pickles are made from cauliflower, cucumbers,
tomatoes, gherkins, onions, mushrooms, and
nasturtium seeds. Piccalilli, or Indian pick-
le, is a mixture of various vegetables and
spices pickled together. Chowehow, similar
to it, has the addition of mustard. The popu-
lar dill pickle is a cucumber pickle flavored
with dill. Because of its large quantity of
water, the food value of the piekle is low.
PIC'EIO ACID, a solid acid produced by
the action of nitric acid on organic sub-
stances. For commercial purposes it is pro-
duced by adding nitric acid to a mixture of
carbolic acid and sulphuric acid. It is used
chiefly in the manufacture of high explosives.
 The acid colors animal fibers yellow, but does
not act on vegetable matter; it has been used
to test fabrics suspected of containing cotton,
also as a dye for silk.
PICTS, the name given to the ancient Cale-
donians, usually regarded as a Celtic race,
inhabiting North Britain till the beginning
of the sixth century.
PIEDMONT, peetfmont, a territorial de-
partment of Italy, in the northern part of the
kingdom. It embraces the provinces of
Cuneo, Novara, Turin and Alessandria, and
is bounded by France, Switzerland, Liguria
and Lombardy. The area is about 11,300
square miles. It lies in the upper valley of
the Po and derives its name, which means
foot of the mountain, from its position at the
base of the loftiest ranges of the Alps, which
enclose it on all sides except toward the Lom-
bard plain. It is one of the most fertile and
beautiful regions of Europe, undulating in
slopes and terraces to the plains of the Po.
It produces, extensively, wheat, maize, rice,
hemp, sugar beets and fruits and large quan-
tities of silk. It has a population of about
3,424,450. Piedmont formed the most im-
portant part of the kingdom of Sardinia.
See sardinia, kingdom of.
PIEDMONT, peed'mont, KEGION, a plain
lying along the Atlantic coast in the United
States between the Appalachian Mountains
and the low coastal plain proper. It is more
rugged than the latter, contains harder rock
strata and is separated from it by a clearly
marked line of escarpments over which most
of the rivers which cross it on their way to
the Atlantic fall in cataracts or rapids. This
line is known as the "fall line." The Pied-
mont plain is broadest in North Carolina,
where it attains a breadth of 300 miles and is
more clearly defined than in the Middle At-
lantic and New England states. The word
Piedmont is from the French and means foot
of tJie mountains,
PIER, peer} in architecture, the name ap-
plied to a mass of masonry between openings
in a wall, such as doors or windows, and to
the solid support from wnich an arch springs
or which sustains a tower. In medieval ar-
chitecture the pier was a square column. The
term is also applied to a mole or jetty car-
ried out into the sea, intended to serve as an
embankment to protect vessels from the open
sea and to form a harbor. In buildings the
term is used to designate the column with
base, shaft and capital.

